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[INSPECTION] RSN | TYPEJGRADE INSPECTION DATE ESTABLISHMENT NAME
{Requiar Vv A 08 13) 120l | DOE-J.8.SAN MIGUEL ELEMeNTARY Scrtoo)
fFotlowup | / TIME IN TIME OUT  [PERMIT HOLDER
[compiaint RATING (2:08 M| |'zapy) | DePaermenT OF E0UcANON
Ilrwastigalion A, SANITARY PERMIT NO. LOCATION {Address)
[oter [F000038 A 441 cLAtA ROAD , JOTD
ESTABLISHMENT TYPE AREA TELEPHONE [No. of Risk Factar/Intarvention Violations RISK CATEGORY
Sciiol. CAFETERIA G7F-937F0 |No. of Repeat Risk Faclor/intervention Violations & ﬂ
FOODBORNE ILLNESS RISK FACTORS AND PUBLIC HEALTH INTERVENTIONS
Circla designated compliance (iN, OUT, N/O, N/A) for each numbered item. Mark "X" in appropriate box for COS and/or R.
IN = In com Elanca OUT = Not In compliance N/O = Not observed N/A = Not ap licable cos Coerrected on-site during inspection R = Repeat violation  PTS = Demerit points
Compliance Status IC Eompl!ance Emus IC!
Supervision Potentiay Hazardous Food (TGS Food)
1 @ out Person in charge present, demonstrates 8 16 JIN OUT N/A Proper cooking time and tamperatures 6
knowledga, and performs duties 17 [N OUT NiA Proper reheating procedures for hot holding [;]
=~ Employee Health 18 |IN ouT wa Praper cooling time and temperatures 6
2 i) our Management awareness; palicy present 6 19 [IN OUT NA roper hot holding tempemtures [:]
3 our Proper use of reporting, restriction & exclusion 6 20 {InJour NA Proper cold holding temperatures [}
Good Hyglenic Practices 21 [INjour WA NOfProper date marking and disposition 8
Proper eating, tasting. drinking. betelnut, or
4 FE«) ouT NA NO | o e -] Cansumer Advisory
5 ({IN) OUT NA NO |No discharge from eyes, nose, and mouth . i
= Preventing Gontamination by Hands  our@)  [Consumer Advisory provided for raw or 6
6 §iNJOUT NA NO |Handa clean and properly washed ~
7 @ e A s |No bare hand contact with ready-to-eat foods or| 6 Highly Susceptible Populations
approved altsmate method property followed 23 g Pasteurized foods usad; prohibited foods not 8
8 oLl Adequate handwashing facilities supplied & 6 -
accassible _ Chemical
= Approved Source ! L
9 giN} out ~, |Food obtained from approved source 3 24 |N our @ Fand addaitves: spproved and properly used 6
10 [N ouT NA (WD) {Food received at proper temperature [] 25 (B e Toxic substances property identified, stored, 6
114Ny our Food in good condition, safe, and unadutterated| [] usad N _
12 [n our @ o |ReQuired records available: shellstock tags, 6 Conformance with Approved Procedures
|parasite dastruction 28 | @ WA Compliance with variance, specialized g
Protection from Contamination o/ process, and HACCP plan
13t Food separated and protected 6 -
- — Risk factors are improper practices or procedures identified as the most
Food md sydaoes. clsaned & s_amtmed 8 pravalent contnbuting factars of foodborne lliness or injury. Public Health
i@om Proper dispostion of retuned, previousty 8 intarventions are contrel measures to prevent foodbome iliness or injury.

served, reconditioned, and unsafs food

Good Retait Practices ara pravantahva measures {o contml the h\:mducuon of pathogens chemicala and physlcal ob;ecls mln foods.

= Safe Food and Watsr Proper Use of Utenshis

27 Pastaurized aggs used where required 1 40 In-use utensils: properly storad 1
28 Water and Ice from app § source 2 41 Pl;l;:s;\;::. equipment and linens: properly stored, dried, 1
29 Variance obtained for specialized processing methods 1 42 |Single-usalsingie-servica articles: properly stored, used 1
Food Temperature Control 43 [Gloves used properly _ _ 1

20 Praper cocling methods used:; adequate equipmant for 1 Utansils, Equipment and Vending
temperature control 44 Food and nonfood-contact surfaces cleanable, properly 1

31 |Ptant food properly cocked for hot holding 1 designed, constructed, and used
a2 [approved thawing methods used 1 45 xa.;wauhmg Taciities. insialled, mantained, used. (851 1
33 Thermameter provided and accurate 1 46 Nonfood-contact surfaces clean 1
Food Identification Physical Faclliities
34 | |Food propery labeled; aniginal container i | | K 47 Hot & cold water available, adequate pressure 2
Prevention of Food Contamination 48 Plumbing installed; proper bacikflow devices 2
35 Insects, rodents, and animais not present 2 49 |Sewage and wastewater properly disposad 2
38 ;""""“!a mEtion praventac dtaing food! eparakon; sioage & 1| |50 Toilet facilities: properly constructed, supplied, & cleanad 2
ar |Personal cleanliness 1 51 Garbage/refuse property disposed; faciliies maintained 2
38 Wiping cloths: properly used and stored 1 52 |Physical facilities instaliad, maintained, and clean 1
a9 Washing fruits and vegetables 1 53 JAdequate ventilation and lighting; designated areas use 1
| have read and understand the above violation(s), and Documents and Placards
| am aware of the corrective measures that shall be bkep 54 |  [Sanitary Permit, Heakth Certificates validandposted | | | 2
Person in Charge (Print and Sign) Data:
...\ 8‘3\' \—l r

DEH Inspector (Printand Sign} | =) A-nN) NAVARRY p Epo I° (5.!‘ Follow-up {Circle one): @ NO IFOW
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ESTABLISHMENT NAME LOCATION (Address) I
DOE- T 0. SAN MIGUEL ELEM - Schobl 41 UARA ROAD, TOTD
INSPECTION DATE SANITARY PERMIT NO. PERMIT HOLDER
0% / 3l ,;201F (300003 §2 DEPARTIENT OF EPACATION

TEMPERATURE OBSERVATIONS

ltem/Location Temperature (° F) Iltem/Location Temperature (° F)

gy cencieenl /nm syl CHUEA] 3%

ITEM NO.

OBSERVATIONS AND CORRECTIVE ACTIONS

CORRECT
BY DATE

8-406.11 of the Guam Food Code.

Violations cited in this report must be corrected within the time frames indicated, or as stated in Sections 8-405.11 and

A POLLOW-UP INSPECTION WAS CONDUCTED TDDAY FOR PREVIOUS INSPECTION

PATEY 06 [22 W ¢ OF &/c. niE

PAEYIOUS VIDIATION (FTEM B-20) wiAx CoRRECTED , BUT._TIIE FoLLoWING

NEW V1ol ATION WAS OBSERVEY -

26 f NG JEme A ! ” gl
TUAE OURING THE PROCESS LE, y
COOKED YET)

Hrccp PROCEDURES TR THKKING TEMPEXATURES SHALL BE TFollowED

A WRAITIEN W TITE HACCP AN 0 eWSURE THAT CRITICAL CONTROL POINTS

BEING PROCERY CONIRAILED,

PICIUAE OF HACEP LOG FOR COOKING WAT THIEN.

REWIVEY “¢.” PLACARD HO. Q0I4].

PasTEn “A” Pracarp NO. 02504

DISCUCSBD THE HACCP PN Wit Plc, AND LEpINNEY THEM T0 REARD [T~ AND

FAMILIARIZE THEVISELUR Wi (- T0 ENSURE THAT T 1S CORRECTLY HOLLOWE

D .

Plc , DERDIE HERNMNDEZ , ON AloyE mlsPEt‘nml AEYORT .

Hasad on the ins on today, the s above idantily violations which s! corre & Department. Failure to comply may resuliin

the immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the result of any nollce or Inspecﬂun findings, a written request for hearing must be

|aubmntnd to the Director within the pariod of time established in the notice for corrections.

Person in CI!arga (Print and Sign} Date:
ﬁmﬂd'c_’l_ L i) =3 \

DEH lnspeclor {Print and Sign) Data:

| LEILANI NAYARRD, Efth T og‘[& 1

—
Rev: 08.27.15 White: DPHSS/IDEH  Yellow: Food Establishment



